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inarming Mantles Created in Paris
I or September Season at Biarritz
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The corsages which lie

fashionable the coming ore
more like embroidered Jerseys.
They matter made
un clastic. foundation. For example,

dinner of cyclamen pink char-mous- e,

veiled In blue chiffon mid
accompanied by sheath
which
Jet. corsage inoulded the bunt nnd

nnd was finished low down on
tho accordion pleated
llounce of chiffon.

The mrxnge d'collet. but
exaggeratedly so, nnd there were no
folds chlrfon tulle to soften Its.,,,, n,il'"u 'ay uirecuy against the
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I haw .een corsages of the name or- -

f i:mope would be laae entirely of Jet and mounted
',' lover draped Hklrts of Japonlcn pink mlr..u l.u.1 i.pecal stiess upon ,.fir velvet or empraM prpen charmeuse.,t continuing. o as a prfiUy nm, efffc:lvc fash01,

. .... iixiiul social lite. nnd mf wh,c, w, cer.nlny i,ecomi
iipuKcd to the HUdden cnerny popular. The.e sheath
ria and concert sages have the effect of maktnir the flu.

i ..p.i.-e- tl to the Idea of set- - ur i00 specially slender and addinu
in ff fasliloiis aside as height to the flcure. Hesldes this.
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- ...nsly that we should nil I It becomes more and the fashion '
. aMitleH-t- hal is to sa. to display the outlines the figure.'

v . - Hut I am convinced Very many of the new show cor- -
i,.l be doins nrong if we sages which are apparently

n, I'uig. i.i of theatrce. music lengths of chiffon or crepe drawn round '
. rt halls to close their un,i round the bust, waist nnd hips

is K.ilng to support the This style corsage gives clatie
v .ui. I m thin event h appearance to the figure, when a "nat- -

: inpayment? In the ural" corset is worn underneath.
.. .ui- - t.i be found the Mme. has absolute eenlin

' v l; mrln who nre dally evening gowns of this Kind. Her mod- -

ii- dr. ismakcrs and ,els show lengths nnd lengths of supple
. a concerted action, crepe or chiffon In varied shades, mould- -'

i. im i.ew and to inK , urvci of bus-t- . waist and hlp '
. vi i in now fashions and Mysterious draperies arc arranged into!
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i '.in- - and iii London? io tain the of n narrow train.
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..ly in the usual way mass iogef.er costly materials and give
of tin- - n linni- - or less desirable result. Hut for
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DRESSING THE VEGETABLE.
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drained and Into moderately thin
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stew wl'h a seasoning to taste of

salt and white pepper. nuM nearly half

a pint of crtam, cover close and simmer
verv gmtly until tender, great care he- -
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I See' Hoots a la t'reme (Kr'iich).
Hull, peel and cut li.to dice three beet
roots, uuaiier, pe. ' and slice two
Spanish onions and fry them till tender
In butter without allowing them to
,...i,..- - Pot an ounce of butter Into a
saucepan and when It has melted stir
into It smoothly a lablespoonful of Hour,

cook for a minute or two, then dilute
with half a pint of cnaiu (or

half a pint f "i"1' l",a'n wltl1 tho v"m

of an tgg) and season with salt, popper
tui t ten tiililestiooiifills of powdered

sugar dissolved In three fablespoonfuls

of vinegar; add tin; beet roots and
onions and make thoroughly hot, but
.. 1.1 iw.iiinir. or the sauce may cur- -

dk. Delicious fur serving with boiled
fnivls

.,ilili.iL'e an Kvas (Husslalil.- - Cut a

firm, white hearted cabbage Into ipinr- -

ters, which soau anil wasu ui"i""h'"J
i.. l Have ready a sauce- -

nn of salted boiling waler. put In tho
cabbage and boll for Ion minutes, then
..1 , tin,, unother saucepan of boil

ing kvas (mutton broth) ami cook until
...I.C U'lll 11 all the lluuor must bo

pressed out of It. Melt two ounces of
livi. add to It astevvpau.butter In a

nlnt of brown sauce, a ipiunvi i. .
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pound of very lli.clj shredded pmony

and the enhhage thinly sliced; season
with mignonette pipper and when qiiii-h- ot

pile the cabbage In pyramid form
upon dish, pour the sauce round it

and sprinkle the whole with two table- -

SpOOHfUlS OI Clinppcil en pei e.

with croutons.
Carrots au Pcrsll (C.ermaiu.

carrots of all e(UHI size, scinpe iinu
boll them In nicely llavored sto.ii until
they tender; the carrots must men
be well drained, cut into rainy mm

lieeu. seasoned With sail, popper, pnw- -

a,.rn,i niunr. hut it and lineiy ininieu
nanlev and sent to table an accom

.. .....ii I iii in nun ires.

hi i

Ui
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a
I oasi l"l Si' ' -

tie,- - of
and pound

thoroughly hind yolk

TWO BEAUTIFUL EVENING CLOAKS.

I'ry 111 plemy of boiling oil. Now take
Hie celery biiudln.-:- , them
with lienten yolk egg, roll In bread
cruinln them Serve
a napkin garnished the
i lieese balls,

llndlvoen iiinlinle (

wash thoroughly iioundi of
blaiiulied endive; ll until tender In
sillied waler. drain It as dry as possible,
chop It small put It Into a stewpan
with two ounce of butter, a quarter
of a pint of nnd a quarter
of a tl 11 1 of while stook. Simmer for

minutes, stirring all time,
stand on one to become half

It,
'

.im.ir, I a quarter of a pint of cream must bo

Celery .111 Vroinage ( Itlillalll.-- - v asn uieorporaieu nun u. .

celcrv thoroughly, trim ll lut" timbalo mould butleied and

venlent sized pieces, nnd It In "ailed sprinkled with browned crumbs, It

water until It I bandy tender, when lt with the prepared endive, tie down with

must bo drained on a allowed tola buttered paper atnl steam until nicely

wome cold, then evenly coated with set. It be found extremely dainty

brown sauce stood on one side far may be served a while

the to set. In meantime put sauce If a sauce Is desired.
.. .iini'iiu a( ad crumbs, nnv Tonintes (Span- -

four ounces of grated ish). Soak the beans for twelve hours
minces fresh butter und a season

Ing of salt cayenne pepper,
together, with tho

of an egg,

brush over
of

and fry also. upon
folded with

Pick and
two well

boll

and

white sauce

live the then
.side cold

nave nuiuj

hull

cloth,
will

and and wilh lemon
the

lleans

111 I'M. II tilLI'I. II I'll ."i I"- -

them over carefully nnd put them into
a .inuecpan with one peeled shallot, one

form inln small halls and I carrot, halt u pfceU-- turnip, .a

yj .r L-- .

mantle

clove ,,f gallic and sutlli lent whin sioi.k
to well cover I hem; season milt
and Milliner gemly mull the beans
tender without being broken, when they
must Ie WOII drained, the M'
removed and the hcimi returned to a
clean saucepan with sullliieiit tomalo
pulp, highly seasoned with mveet ted
Spanish popper, to nicely m,,ls i n them.
Toss over the lire until quite hot and
serve wilh beef or mutton.

Onions an Promage i(lerman). Peel
and wash thice or tour largo onions
and cut them Into slices haif an Inch
In thickness. Spread a linking tin wi'h
butter, nlace the onion slices side by

when tho yolks of throe eggs beaten Into side upon season them with salt

con-- 1 wellthe

sauce

lllll)

with

roast

and pepper nun ihikc mem in u inn
oven until they are tender. ready
some grated Parmesan cheese, sprinkle
the onions rather pieniirnny wun n.
and return them l the oven for n f, w

minutes fur the cheese to melt, when
they must be served upon civics of
toast spread wilh butter.

Potatoes lllsmani; (C.i rman). Put
pound of butter Info a

stnvvpnn, und when it has melted
Intn It sm'ioti'ly two ounces of Hour,
rook until the mux Is nicely browned,
then dilute It gradually with two ls

of vinegar and half a pint of

l:u, nl brown Mo, ...is. .a seen,
pepper and tln.ij inln I shallot. Have
ready sl. or eight peeh d and sliced po-

tatoes, add tin in to the sauce, which
should be of the of cream,
and simm, r gontlv until tin y ur, tinder.
The slices must not be broken.

Salsify en l'ritiuc (Kreiuin, Dissolve
two ounc s of butt, r in half a pint of
warm milk, then mix into It very
smoothly ten ounces or Hour, and Just
before the batter Is to be Usui nils
In iiNo the well whisked whites of two
eggs. Cut same plainly boiled aim wen
drained salsify into tluce Inch lengths,
which dip In th" Inner nnd try crisp In
boiling fat or oil. Sprinkle with Kronn.
pepper and serve pilot! hign upon a
folded napkin.

Spinach 1'iiltei K ( Trench ). Wash the
spinach ilioiouuhly In several w.ii.'t,
put Into a sane, pun wilh Just sulli-

cleiit waM' to kc p ll from burning,
and when tender drain and press ll as
dry as possible; it must then be pasi'o.l
through a wire sieve and mixed with
half lis bulk In breaili'iumbs. a

cm rants and a seasoning of
salt, pepper and ginietl it'Pnieg aid
as manv beat.tl egos as 111 n U . i

rskiuj Io Hun d th" nl, i i toe
con: latency of batur, which drop In

Advocating Revival of
the Sheath Cor-

sages
, iuic.fa' . .nto boiling lnul or oil. Uru n

tne Trill, r.i wlicn cooked unite free from
!

. sliperlluous gi ea"o and serve very hai
Tom no T..r;ll!a ( Portuguese)-Sca- ld

and M..H one pound of tlpe tonintoef.
pa- - the pulp tlnmigh a falily firm

siriu into a saucepan nnn ami to
two cloves of gatllc very llnely mlliie.i

, (the garlic may bo omitted If not Hkedl.
three. W ll betiteii cg, with salt all, I

Kronn p. pp. r to taste. Stir the tnlJ.
lure in. r a brisk tile liutilil is a fairh
lllkk plllei. then pile upon squares of
hill len d toast and rcrve Immediately.

TiulIliM uu Vln (Italian) Vali
brash and peel one tioutid of black truf
Hen, then rtit them Into n stewiau
Wi h about a (punier of a pint of Lucca
(. and a seasoning of wilt and pepper,
shal. . over ii moderate lite
,iv ii i be trullles an Just beginning t"

r..w t. nder, Mien temove t Item upon a
,. 1. in aiiv.it b all superfluous oil, and

n tui u tin in to a clean saucepan wit)
jiii sullicleiit cliampagne to cover them
and simuii-- r gently until they nro done
Hi've upon n snow white, serviette, wit,
the gravy (thickened with nn ounce of
butler and an ounce, of glaze nnd re-

duced by rapid boiling to little mort
than half u. pint) lent to table In a
llir-e- n

T'lrnlpi ntouffe (Austrian) Chooe
turnip of nn eiiunl slie, peel them, and
itnnier th- - ni gently in milk nnd watt
nit'! tiny nm only Jut tinder; then

.if i ii t hem on a cloth us dry us
ut a slice orf the top of eat'

and M'o.ip out tho middles. Work to-

gether with a wooden spoon four ounces
of nnchnvl.s, washed, skinned and
b.,ned. two tenspoonfulH of lemon Julc
a c!.-- e of garlic minced to powder
one and a half ounces of bead crumb"
four ounces of tho turnip pulp and a
h.gh s, asonlng of caycnti pepper. Til
the turnips with this preparation, put
on tho lids, brush the turnips over with
beaten egg. dust them llghtlv with fln

I bread crumbi and put them Into the
oven to heat through and color del.
cutely They will Ik found very good.

Vegetable Marrow Prl d (Trench)
Par , seed and cut in sllceft half nn Inch
in thic kness a medium sized marrow
sprinkle tho slices with salt and pap-I- i.

r nnd put thm to marinate for hnlf
an hour (turning them frequently) In a
q larter of a pint of vinegar ami twe
tabl. spoonfuls of Liiren oil, then drain
them and fry to n rlrli brown hue In
bnimg fat. Again drain the marrow
slues thoroughly, place upon each a
pinched and neatly trimmed egg, and
serve wry hot.

NEW BAGS.

1111 novelty for the autumn shop
per Is to be found on the Hue ri'
la I '.ilx in the form of a frame for

the new handbag. It Is oval In shape
and is m nle of a real ntnber or tortoli-- .

Phell. The bugs are of silk or velvet t.i
match the costume, nre rather shallow
and broad nnd fulled Into tho frame
A velvet or silk ribbon with slides to
correspond villi the frame Is ii'-e- ni

'a handle. Inside one may have wha-
tever 11 desired In the way ot' flttlnc.- -

frmn a change pune to n complete
vault", oulllt. All are made with the
amber or tortoise shell. They are ven
expensive, nnd 111 vet the imitation
flames have lint been maile. (!od 01

silver rivets are usd ns an added deco-
ration.

Hunches of tlnv mtnch plumes no
more than three inches In length, com
posed ot Hie or t t'.lor. me used Ii.
trim the plain felt sailor bats, which are
also small. No oth.r ti limning N .

except the phibi rlbi'oii band around
the crovin. The hat. llie all olliers.

verv far i on side.
It Is no longer lnc Io e.tr an

mem rln-- i neM in the nedding
ring. The .'.iln gold band i.ilrend
lilalillUIII Is pa km-- I must be alone 111 it
glor., while I In eirj.mi.iuent ling I

worn on the Utile llu.t r of the left
hand It should lv a diamond

by cil'.r. ,1 si mes, sel fil!l.
low and Hal. f course in. other ting-mus- t

ever be viorn nil thtt iT.ind.
Lung tiatii'H and manv initials are ii"

longer snliirl. One must In. safislV'tl
I with a Christian name and a surname

If they Would be unite up In 111, latci
till the World "' liven .1 in.ir-- 1

fled woman is not mtiil'd 10 more ihnn
two ItfltlaN iT she considers: herseir
tmtirt IVl'lle 111 the Ideu IS due Io the

I fact that lima nm nf two letters are
usually mori ..1. .e- - than when three
letters arc tii.od iinl ciriainly easier to

' decipher
Cnlorenl handkerchief? are being 11 ed

JIarle In Hue limn to match the cui.
tuine, If the color Is llglil; Io go wilh
(lurk gowiiH the handkerchief must b
vivid, xuch as red. orange, green or
purple. They are inntle of an o.viuislle
quality of litifn and band hetin-lllche- d

he hems lienor abo'll a rpiuifer of an
Inch wide. The inimogram Ik enil "id-- ,

ered in a darker made than I lit- hriiul- -

ken hlef.
The very latest viM walih f

smii,', .Hid liiMe.nl of the usual
bracelet of platinum. g"ld or sliver It

Im lliarte of moire lilibon one-ha- lf In 'h
wide, double unit ta tened with a iu, i:ie

i

or clasp. Some "f the wat.he.i are
scar.ely larger than a live cent plei e

the face surrounded with Jewel Th
clasps for the ribbon are also Jewelled.

Ill ick moire rlhhn one-ha- lf Inch wide

On the left A superb model by composed of richly On the A Pnquin which a transparent J,","',....".", niAWo 'nbim'n

embroidered silk and Chantilly lace. is one of the evening of white chiffon and trimmed white to.. u ,.s,.hh;yi every u
. U tb- - hancnig to

yCB uh nit walsl line, pendant or
......t It .old

are

111!

lire Haricot
Parmesan choose,,

are

shallot,

Have

niiislatd

stir

PARIS

th sail,
it !,.,,.,, Hr and

consistency

II

wii wi

po-- ,

they naturally correnpnnd wit n me
petulant.

FOND OF PEACH BETTY.

Hie Si He. when i ool September

UI' weaili.r uiiiiei. thev are f.uiil of
It lleiserl (.llled I'eae'l I'.ettv

Cover the butt. an ol h baking dish with
po.lcl ii'id s.lted p, aches, spread over
thmi a rU h shoricuke hatter ii'inwei.t-ened- l

a li. bak. Serve plptrg hot
(turning the sllu-- out fruit sidi npi
with plenty of batter, vugnr und . ream

Almost nity fruit may be used Inst.. 1.

of pouches, the name vaiylng with the
fruit. HuekleherrloH, with a dash f

lemon to give them character, make a

delicious: Hetty, and In winter when
fresh rruil Is scarce canned fruit I

Humollmi'M used.
To swictcn a shortcake dough or bai-

ler Is to s pull ll for Die
palate, ll Is mad" in the proportion 'f
two heaping tcispooiifuls of baking
p, wilr r t i a quart of tl air. a teaspoon
, r .,)i ' shortening to make It

vtr r ih an i v . ie nigh to make the
dough of it i m" I'cncy to rod or uprcad.


